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WHY THE SAFE TIN CAN 
IS BETTER THAN 
THE SAVE-TIN CAN 


It's the tin that’s the life of the strong steel-bodied can 

The more tin the greater protection—the greater safety—the longer life. 
lin is nontoxic—highly resistant to corrosion 

Tin plate—well-tinned steel—is the ideal container material 

The tin can ts the ideal container. It looks good—it is good 

The tin can ts easy and economical to manufacture 

It can be filled and sealed at speeds up to 1200 a minute 


It has complete consumer acceptance. Your customers Anow that fin cans are 


convenient——dependable—safe 


No other kind of container made today has all of the advantages of the tin can 


the well-tinned can 


Nine out of 10 tin cans made in the U.S. are made with Straits Tin from Malaya. 
There is no shortage of Straits Tin, Supplies are dependable. Reserves are 


adequate. The price is fair and reasonable 


In 147 years no one has ever discovered a food container as good looking, long 


lasting, and economical as the tin can 


if you have questions, or would like further information on this 
important subject, wire, phone (REpublic 7-6078) or write to: 


macavan 


The Malayan Tin Bureau 


euecay Dept. 41K, 1028 Connecticut Avenue, Washington 6, D.C. 
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New 
“Counter-Flow” Design 
Produces 


Highest Fluid Recovery 


Actual operating results prove conclusively that 
the FMC Vertical Screw Press greatly increases 
the overall efficiency of juice or fluid extracting 
operations. Its pressing action is gentle, resulting 
in an improved product quality even while 
obtaining higher fluid recovery. Reduced han- 
dling and disposal costs of low moisture content 
wastes provide even further savings. 

In operation, press cake is quickly and easily 
formed at start-up; “channeling” is eliminated, 
preventing loss of unpressed material; flow of 
fluid is downward — doesn’t re-wet the dry 
pomace, And this press is easy to clean. The 
outer screen frame is opened on hinges, and the 
center spindle and components are reached by 
releasing a single quick-opening clamp. 

Full information is available on request. Just 
write, or call your nearest FMC representative. 
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Vertical Screw Press in a 
tomato line at the Oakland 
plant of F.M. Ball & Co., Div 
of Hawaiian Pineapple Co 
Installation was made and 
paid for itself in one season! 
These units permit more flex- 
ible use of pulpers and fin- 
ishers on tomato products, 
resulting in reduced screen 
wear. Gentle pressing action 
of moist pomace means high 
product quality—even while 
greatly increasing recovery. 
Drawing illustrates FMC 
“Counter-Flow' design, shows 
pressure feeding of material 
at bottom of machine, up- 
ward travel and discharge of 
pressed solids at the top 
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New lower-cost “dripless” can 
perfect for edible oils... 


Canco’s CCU 


At last — a container that’s just 


right for edible oils and many other 
liquid food products . . . a can that 
offers the user new convenience and 
neatness ...a package that gives your 
product an important sales “extra” 
at lowest cost! 

The Accu-Por container pours free- 
ly, accurately, yet won't drip a drop 
when righted, It is easy to handle, 
can’t break, is light in weight. Be- 


cause your label is lithographed al! 
around the container, it has great 
eye-appeal! And remember: Canco 
offers brilliant metallic finishes .. . 
precision, full-color lithography. 
Accu-Por containers are available 
in 16-0z. and 32-0z. sizes, priced as 
much as 25% below comparable cans. 
Ask the Canco packaging expert 
today for further information about 
this remarkable all-metal container! 


-POR container 


American Can Company see rer-:nreso min 
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LOST! 


Ideas 


that 


mean 
Money 


How many times have you 
missed out on a profit-making 
idea because the copy of FOOD 
PACKER that is handed from 
desk to desk in your organiza 


tion reached your desk too late? 


And think back to the many 
times you had to rush through 
important articles in FOOD 
PACKER because the guy at the 
next desk was in a hurry to get 
the issue——thereby robbing 
you of the opportunity to ab 
sorb all the important details 

details that could have 


saved your company money. 


Now think how profitable it 
will be to get your own per- 
sonal copy delivered to your 
home or office right from the 
press. Read it as long as you 
like, clip items from it, file it 
away. You don’t share your 
desk and chair with others 


why share FOOD PACKER? 


Use the coupon on op- 
posite page to subscribe 
today. Tax deductible! 





Industry 


J. T. Knowles R. Schaffner 
Libby, MeNeill & Libby, Chicago 
Ill., announced the election of Ken- 
neth C, Hardwicke and Robert N. 
Schaffner as vice presidents. Mr. 
Schaffner will be in charge of research 
and quality control, and Mr. Hard 
wicke will control salmon operations 
in the Seattle headquarters. The 
former vice presidents of these de 
partments John T. Knowles, and Guy 
V. Graham are retiring under the 
company’s pension program 


Paul Eliot Emerson of Geneva, 
N. Y., formerly with Comstock Foods, 
Inc., Newark, N. Y., died Aug. 11. 


QO. E. Seegelken, general sales di 
rector, has been elected vice president 
of the California Packing Corp., San 
Francisco, Calif 


H. W. Madison Company, Cleveland, 
Ohio, manufacturer of pickles and 
salad dressing has passed its 25th 
anniversary, A commemoration pro 
gram is scheduled for this fall. 


Henry A. Verhulst, board chairman 
and founder of Calurnet-Dutch Pack 
ing Co., died recently. He was a past 
director and officer of the Wisconsin 
Canners Association and the National 
Canners Association 


Edward N. Burnett, chief enginee 
of Gerber Products Co, plant in Oak 
land, Mich., is moving to the Fre 
mont factory. This step was made to 
consolidate administration functions; 
to provide better service to neighbor 
ing plants 


Dr. Henry L. Cox, specialist in food 
technology, has been appointed as 
technical consultant at Armour Re 
search Foundation of Illinois Institute 
of Technology, Chicago. He has a 
wide background in synthetic organic 
( he Trike als and polymers, 


Names and News 


Kame Stee 


Berger Foods Co. announces an ad 
dition to its Central Lake, Mich. plant 
-this new construction will permit 
the daily production of 8,000 cases 
of quart jars of fresh-pack pickles. 


Construction on the new addition to 
the Foxboro plant in Massachusetts 
will start in July. This will give the 
firm an additional 175,000 square 
feet of manufacturing space. Other 
scheduled projects include an addi 
tion to the Montreal plant, and a new 
plant for Foxboro-Yoxall, Ltd., Lon 
don. 


United States Patent Office has just 
granted Chun King Sales, Duluth 
Minn., a patent on the Divider-Pak 
method of making canned Chinese 
food. 


National Can Corporation has just 
purchased can manufacturing facili- 
ties of the Phillips Packing Company, 
Cambridge, Md. Phillips Packing was 
acquired by Consolidated Food Con 
poration in July. 


Illinois Institute of Technology, Chi 
cago, Ill., has announced the appoint 
ment of Dr. John H. Litchfield as 
assistant professor of food engineer 
ing. 


T. McDonough F. G. Tower 


Thomas S. McDonough of Pitts 
burgh has been named sales manage 
of Bond Pickle Company, Inc., Ocon 
to, Wis. This appointment to a newly 
created post, is in keeping with the 
company’s new plans for expanding 
sales. Bond Pickle Co., was merged 
with Beatrice Foods Company, Inc., 
Chicago, in July. 


American Can Co., named sales man 
agers to head the New York and 
Maine sales districts. Frederick J. 
Tower is assigned to the New York 
office, and Robert C. Kinne, the 
Maine. 


FOOD PACKER 





NCA Publishes Methods 
for Pea Seed Evaluation 


The problem of how to tell a good 
pea seed from a bad one has been 
studied extensively by pea canners 
seed companies, and agricultural col 
lege experiment stations. Last month 
al suggested laboratory and field pro 
cedure was distributed by the Na 
tional Canners Association. Dr. C. H 
Mahoney, who heads the Raw Prod 
ucts Research Bureau of NCA, has 
been coordinating the program 

The problem is one that must be 
solved before important improvements 
can be made in viability of pea strain 
varieties and before the proposed 


improvements — in methods 


planting 
can be attained. (See “Precision Plant 
ing is Coming,” in Food Packer, Feb 
1957.) 

The usual germination tests are 
not capable of telling how a particu 
lar lot of seeds will behave in the 
field. Better methods are 


evaluate seeds 


needed to 
In these new procedures a seed 
lot is subjected to a germination test 
then to a field emergence test and 
finally to a plant yield and quality 
test. From standard r ports it will be 
possible to collect a body of infor 
mation on how high-yielding pea 
plants score in preliminary testing 
It will help determine what factor 


are important in selecting good seed 


New Potato Salad Formula 
Brings Longer Shelf Life 


The manufacture of mayonnaise po 
tato salad has always presented some 
nasty problems to the packer who 
wants to experiment in new market 
Mayonnaise potato salad turns hard 
ifter six months, so the customer ha 
to buy quick 
Food Packer covered 
the opening of the J. L. Read Co 
Sales, Inc., plant in Streator, Hl. (See 
“New Plant: Only Potato Salad 
Sept. Food Packer This plant 


built to handle the german and may 


Last month 
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onnaise style potato salad exclusivels 

Jack Read, owner, while attending 
the mayonnaise convention in Chica 
go, Sept. 19-21, said that he thought 
he had the secret. His mayonnaise 
potato salad has shown a_ two-year 
shelf life 

It is a simple solution, Mr. Read 
said, but it involved lots of research 
to get it. “What is the secret?” the 
Food Packer reporter asked. “Well 


now, that’s a good question 


International Fair Shows 
Methods of U.S. Packers 


What would happen if a handful 
of American frozen food packers wer 
turned loose in southern Italy? What 
might happen is the basis in part of 
the United States exhibit at the 2I]st 
International Prac Fair at Bari 
Italy. The fair opened last month 

The theme of the 


it is on the commercial freezing of 


American exhib 


Peach carton for trade fair 
fruits and vegetables that might be 
grown in southern Italy 

since pe ich orchards are Bari 
principal industry, the most extensive 
display of the food processing theme 
is a complete line of equipment for 
peaches. The cartons were designed 
espe ially for the trade fair Phe 
peaches are quick-frozen by six teel 
nicians using equipment and meth 
ods on a scale that could be used 


effectively in southern Ital) 


Spotlighting the 


Mayonnaise Men Want 
More Statistics 


The Mayonnaise and Salad Dress 
ing Manufacturers Association, meet 
ing in the LaSalle Hotel in Chic ago 
Sept. 19-21, made plans for compiling 
ind re porting statistics from members 

Members will submit confidentially 
volume figures on production to the 
issociation offices The association 
which is managed by the Byrne Mar 
cellus Company of Chicago, will com 
pile the 
with industry-wide 
by the U. § 


The compilations will be dis 


figures and compare them 
figures published 
Department of Com 
mcree 
tributed only to those members who 
submit production figures 

The association members, who are 


mostly manufacturers 


independent 
heard that the national brand manu 
facturers had declined to join. the 
issociation, The membership commit 
tee suggested that associate member 
hips should be offered to them 

I A. Mitchell, of Hesmer, Inc 
Evansville, Ind. was elected president 
ot the association He succeeds Paul 
lr. Frisch, of McCormick and Com 
pany, Baltimore, Md 
in the office for the 
years of service 

Other officers elected are, Wendell 
W. Bishop of Mrs. Clark’s Foods 
Ly Moines, lowa, first vice presi 
dent Everett Landon of Nalley’s 
Ir Tacoma Wash second vice 
president; Edwin Pfeiffer, of Pfeifter's 
Food Products, Ine Buffalo, N. Y 
ecretary; and Olen ¢ Purner, of 
Morton Foods, Dallas, treasures 


who has been 
maximum two 


Harry Miller Dies 


Harry A. Miller, 68, vice president 
of Burt Machine Company, Baltimore 


Md., died Sept. 9. Mr. Miller was 
vell known in the canning and freez 
ing industries. He was a director of 
the Canning Machinery and Supplies 
Association and a member. He wa 
tluable to the « inning industries in 
the deve lopme nt of the National Can 
ners A 


ociation labeling program 
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res Anchorglass containers set up no 
_ chemical reactions with their contents... 
they leave food flavor, taste, aroma and color 
strictly alone. Their pouring edge, protected by 
the closure, is clean and sanitary. They won’t 
rust, corrode or leak in storage. Their trans- 
parency permits positive visual protection 
against slack fills. Housewives prefer glass 
packages because they can be effectively re- 
sealed to protect unused portions. And con- 
tents never have to be transferred to another 
container for safekeeping. Pack in glass... 
in Anchorglass . . . and safeguard the purity, 
freshness and true flavor of even the most 
delicately flavored foods. You will move more 


of your products by doing so. 


Use Anchorglass containers 


sealed with Anchor* caps 
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Hand packing provides final inspection Cased beans are conveyed into truck which moves them to storage in warehouse 


Cans are carried by conveyor up into continuous cooker . . . Cans emerge from cooker (below) are carried up to cooler. 













































Canning experience 
totaling 115 years is 
represented in this 
quality check (every 
operation is checked 
every 15 minutes). 
(Left to right) Doro- 
thy Kalista, labora- 
tory technician; John 
Sibiski, plant super- 
intendent; Mary 
Will, fore lady; and 
George S. Clark, 
quality control and 
sales manager. 





Lord-Mott's Rules on Quality 
Build French Bean Market 


Open market buying, 


hand packing, quick cooking, 


make ‘one grade — perfect’ 


By Hoyt Hurst 


Eastern Editor 


ptimum conveyorization and 
0 mechanization supplemented by 
hand packing and constant scrutiny of 
quality are the keys to the production 
and wide acceptance Lord-Mott Com 
pany, Inc., Baltimore, Md., has had 
for its french style green beans. 

Founded in 1836, the company is 
the oldest vegetable canning firm in 
the United States according to Roy 
E. Roberts, president. The firm takes 
its name from two old-time canners 
named Lord and Mott. It was also the 
first company to cut and/or pack com 
mercially the french style green bean 
in America. 

The company also packs tomatoes, 
carrots, beets, onions, potatoes and all 
types of greens. They 
adapted the french style cut to carrot 


have also 
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and beet packs. These have found 


popular acceptance — particularly for 


salads — although slitting does not 
bring about the improvement in flavor 
with these vegetables achieved with 


beans. 


Macy’s Slitter 

Actually the french style bean pack 
was the result of an effort on the part 
of Quality Control and Sales Manager 
George Clark to prove or disprove in 
1934 the contention of a saleswoman 
in the basement of Macy’s New York 
department store. She claimed that 
green beans cut french style with the 
gadget she was demonstrating were 
improved 100% in flavor 

Skeptical but intrigued, Mr. Clark 
paid 60¢ for one of her gadgets and 
although it was Christmas time and 
Saturday evening when he got back 


to Baltimore, he sent out immediately 





for a quartet! peck ot “reen beans. He 
used the gadget to slit the bean end 
to end, his wife cooked them and both 
admitted the flavor was improved 
but a more conservative 50% 

Here’s how Mr. Clark accounts for 
“Nature 
fights to protect the inside of the bean 


this improvement in favor 


by sealing it against the inroads of 
the elements — the sun and the rain 
When that bean is carried by convey 
or through knives which slit it end to 
end from three to five times according 
to the width of the bean, Mother Na 
ture’s protecting seal is broken. Then 
cooking the bean in its own juices re 
leases the flavors which sets this pack 
apart.” 

When, on Monday 


Clark presented his findings to Lord 


morning, Mr 


Mott management, it was decided to 


pack some samples Bec ause they 
turned out well, and because the plant 
superintendent was able to build for 
about $2,000 a machine to slit the 
beans, Lord-Mott in 1935 packed and 
put on the market for the first time 


its french style green beans. 


Increased Sales 


The general public seemed to take 
to them right from the start. Even 
though cut and whole green beans in 
cans had been on the market for more 
than 80 years, the french style seemed 
to cut a niche for itself and its sale 
has increased ever since. Sales Promo- 
tion Manager Muriel Townend refers 
to Government statistics which reveal 
676,000 cases of french style beans 
packed in 1947 . . . (Lord Mott pro- 
duced one-seventh) and over 3 
million last year 

Because french style beans are 
either good or no good, Lord-Mott 
perfect. Quality 
ot product is checked at least every 


has only one grade 


15 minutes in every operation during 
processing. In fact, quality control be 
gins when Field Buyer Walter Ewell 
buys beans on the open market. The 
company does not contract because it 
does not choose to be under any ob 
ligation to use beans of indifferent 
quality. 

Mr. Ewell starts buying in North 
Carolina in the spring of each year 
follows the harvest north to New York 
state, goes back to Virginia and ends 
up in Florida in the fall of the year 
and late spring 


Beans Trucked In 


The beans are trucked by commer 
cial carrier to the Lord-Mott cannery 
by over-night express. The beans must 
be in cans in less than 24 hours after 
picking 

As the beans enter the plant they 
are personally inspected by Production 

(Continued on Page 20) 








Continuous cooker supplements “ring” of retorts (right) at Markesan Canning Company. 


Fast Cook Helps Corn Flavor 


I'wo lines vacuum seal cans 


Markesan Canning Company processes 


corn and peas in continuous cooker, 


finds definite improvement in corn 


By Dennis H. Murphy 


Managing Editor 
x right golden kernels spilled out of 


the 12 oz. vacuum can as Harry 

Kaul, president of the Markesan Can 
ning Company, Markesan, Wis., cut a 
can of the new pack corn. In a second 
tray he cut a can of similar brine 
packed, fancy corn —same_ steinolite 
reading — from the 1956 pack. The 
color was darker, duller, which was 
expected, but the difference in taste 
was as easily apparent as the differ 
ence m color 

The Markesan Canning ¢ ompany 
installed a continuous pre heater 
cooke # and cooler immediate ly before 
the pea canning season this year. This 
equipment replac es a system of retorts 
and a cooling canal. The retorts are 
still used for some of the No. 303 
cans of peas, 

The continuous cooker, in spite of 
a big investment has been significant 
in attempting to keep a profit margin 
on the 1957 corn pack, Mr. Kaul said. 
The saving in labor is a big item. But 
the most important asset of the new 
cooking and cooling system is the im 
provement tn quality 

The Markesan Canning Company 
last year was aware of buyers’ insist 


ence on better color. Mr. Kaul at 


tempted to compete with fast-cooked 
corn by increasing the temperature 
and speeding the cook retorts. 


Not with Retorts 


“We were down to 38 minutes,” M1 
Kaul recalled. He pointed to the can 
of dark colored kernels still in the 
grading tray. This color was a big im 
provement over the previous year, he 
said. Still, the testing and improve 
ment of the retort cook only pointed 
to the need for shorter processing 
time 

This year the corn is pre heated for 
2.3 minutes, cooked for 7.1 minutes 
and cooled for 7.1 minutes making a 
total time of 16.5 minutes from the 
entry to the discharge of the can. 
Pre-heating temperature is 225° and 
cooking temperature 260°. Cans are 
discharged at slightly over 92°, 


Sugar is Absorbed 


In the cut samples the corn from 
the 1956 pack had absorbed some of 
the sugar from the sweet brine. This 
extra sweetness was easily noticeable 
and could be expected in canned corn 
after several months storage regard- 
less of the method of packing. It 
could be expected in the cut samples 
simply because the 1957 corn had not 
had time to absorb the brine solution 
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However, the quick-cook corn seemed 
to retain more of the characteristic 
flavor of fresh sweet corn than the re 
torted corn. 

This improvement of flavor is an 
important factor in acceptance by cus 
tomers, Mr. Kaul feels. The differences 
in color, while important to the buye: 
may not be a significant improvement 
from the standpoint of the consumer 
The taste, however, is a real gain 


Peas Turn Light 


Quick-cooked peas show a darker, 
more natural color immediately afte 
the cook. They retain more of the 
green than is normal in canned peas 
However, after a month or two the 
color changes. The peas show the us 
ual lighter color of the canned prod 
uct. A can from the 1957 pack and 
the fast cook was compared with a 
can from the 1957 pack and the retort 
cook. The peas had the same tende: 
ometer reading. 

The samples looked and tasted the 
same. There was a slight difference in 
the brine due to the lot rather than 
the method of cook 


New Cutters 


Several other changes were made in 
the can handling system of the Mark 
esan Canning Company for the 1957 
season (see the article on this page 
for improvements in the can handling 
system). Ten new corn cutters wer 
installed in the production line 

During the corn pack, four flight 
elevators deliver corn to the huskers 
from a cement platform in the canning 
company yard. The husked ears fall 
on a belt conveyor and are passed 
under a high pressure spray wash. The 
ears are trimmed and then sent down 
the belt conveyor to the battery of 
cutters. The cut corn is silked, washed 
and moved to the filler hoppers 

Two fillers are in operation during 
the corn pack. These two lines plus a 
third line is used for peas. 

The cans from the fillers go directly 
to the cooker. They are discharged at 


the rate of 350 cans per minute, top 


speed, and are taken by can track 
long enough to allow cans to pile up 
between strokes — to the box fillers 
The cooker is designed to handle 
both the No. 303 cans of peas and the 


No. 2 vacuum can. The conversion 


from one type to the other takes sey 


eral days 


Some of the equipment in the Markesan 
Canning Company is: 


Cooker-cooler, corn cutters 
Food Machinery and Chemical Corporation 
Vacuum closing machines 


American Can Company 
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Empty cans are dumped from boxes 


Disks shoot cans to filling machines. 


New Equipment Speeds Handling 


Boxes are 


warehouse cartons are inverted 


Palletizing is done by hand 


I i general reorganization of 
the corn and pea canning lines 
this spring (see opposite page for 
quality improvement) the Mark- 
esan Canning Company built a 
can handling system 

Iwo parts of the line show par 
ticular resourcefulness: the un 
loading system for reshippet 
irtons from a siding and a hy 
raulic palle liver 

Cartons are loaded on a con 
veyor and moved up to the dump 
ing platform. Two men pick up 
the cartons and dump the cans 
m the accumulating disks. The 
empty carton is dropped on a 
conveyor which goes directly to 
the carton filles 

In the warehouse a simplified 
palletizer is in use. Boxes enter 
thre varchouse on a roller con 
eyor, carton ire closed and in 
erted tacked by hand on 
palletizer \ litt) truck moves 


them initcn the irehouse 


Equipment and supplies in can han- 
dling at Markesan Canning Co. 


Cans American Can Co 
Boxer 
Standard Knapp Div., Emhart Mfg. Co 


Hydraulic equipment Busse Bros 


Hydraulic lift keeps pallets orderly, 
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1. The Vapor-Vacuum Twist-off Cap—the 
spectacular newcomer—setting new 
records for instant popularity. 


2. The Vapor-Vacuum Pry-off—solidly 
performing its necessary functions. 


Never, in all its history, has pickle packaging 
seen such a far-reaching revolution as the swing 
to the Twist-off Cap. On most major pickle 
brands, this new convenience cap has already 
taken over at least some important segment 
of the line. 

The new Twist-off has brought about this 
unprecedented change for one big reason. IT 
SELLS PICKLES! Packages with this high- 
convenience cap give the shopper what she 
wants—easy opening and almost automatic re- 
sealing. At each point along the merchandising 


For tumblers, the Shallow Whitecap 


Some want ’em in jars, some want ’em in tumblers! 
The pendulum may swing either way — but the fact 
remains that some types of pickles will always 
move well when offered in re-use glass. 


For these tumbler-packed pickles, the standard clos- 
ure, necessarily, is the side-sealing Shallow White- 
cap. Easiest opening of all pry-offs, as well as the 
most economical, this cap keeps right on taking 


good care of its segment of the pickle pack. 





chain this powerful fact is making itself more 
and more evident. 

At the same time, the long-standard Vapor 
Vacuum Side Seal, too, is doing its vital job 
on a very large scale. Leaders in pickle pack 
aging still depend on the Vapor-Vacuum Snap 
Cap to perform certain capping and steriliza 
tion functions as no other cap can. 

For one thing, part of the pickle pack must 
go into tumblers. Necessarily that’s a job for 
the side-seal Pry-off cap. 

Then, too, problems of sterilization or other 
high temperature processing lead many good 
packers to the continuing use of the side-seal 
ing Vapor-Vacuum Snap cap. At many impor- 
tant points, the Pry-off is still indispensable. 

In a word—whatever the packaging situation, 
pickle packers find their best answer in a Vapor- 
Vacuum cap, be it Twist-off or Pry-off! 


‘VAPOR-VACUUM Sealand Ré Seal 


Product ot WHITE CAP COMPANY 


A SUBSIDIARY OF CONTINENTAL CAN COMPANY 





WILBUR A. GOULD, PH.D. 


Ohio State University 


Quality Control 


Editor 


Changes in pH Values Alter 
Time, Temperature of Cook 


Simple test of raw product 


can prevent spoilage 


by detecting pH variations 


Last month we discussed the meaning of 
pH and how it can be measured, In this 

would like 
practical applications 


month's column we to point 
out some of the 
and the reason why one must have knowl 
edge of the pil for the product in ques 


tion W.A.G 


- the canning of 
most inportant 


the sterilization 


foods, one of the 
factors affecting 
times and tempera 
actual pH value of the 
lower the pH that is, the 
higher the amount of acidity in’ the 
food, the heat 


required for sterilization. Examples of 


tures is the 


food The 


lower the degree of 


canned 
Fable I. Ac 
food: 
can be classified with respect to their 


Table H 


typ. il pH values for 


Sore 
foods are presented in 


cording to Cameron,’ canned 


how rho oin 


pH values as 


TEMPERATURE IN DEGREES 


1965 
MAY wn NORMAL 
JUNE 
Jur 
auGousT 
SEPTEMBER 
TOTAL. DEVIATION 

one 


66. 0Ww ABOVE 


RAINFALL IN INCHES 
955 


MAY NORMAL 


JUNE 
JULY 


AUGUST 


SEPTEMBER 


ABOVE 


Chart L. 


16 


F 


New push button pH meter for determin- 
ing pH of foods, water, wastes, ete. 


It is usually considered that 


of 4.5 is the 


ue id and noniac id foods 


a pH 
dividing line between 
This usually 


means with a product having a pH of 


BELOW 


Quality Control Clinic 


1.5 or less, that the growth after prop 
er sterilization of bacterial spores from 
organisms, such as, Cl. botulinum 
will be inhibited. 

Even within any given product the 
pH may vary considerably. Some of 
the most important factors believed to 
have an effect on the actual pH values 
of a product are, 
|. Variety 
2. Maturity 
3. Seasonal variations due to growing 

conditions, ete. 

Geographical areas 

Handling and holding practices 

prior to processing 
6. Processing variables 

In Table III, 
matoes are listed with their pH values. 
Further, for 
four classifications of maturity 
tomatoes: High U. S. No. I's 
U.S. No. 1’s, High U. S. No 
S. No. 2's. 


The classifications of these tomatoes 


ten varieties of to 
there are 
of the 

Low 


each variety 


2’s and 
Low U. 


were based entirely upon the color of 
the fruits. All 
were graded by a U. S. Department 
of Agriculture, Federal-State 
tor. He selected 10 from 
each of 10 varieties at each of three 


individual tomatoes 
Inspec 


tomatoes 


or more harvests for each of the above 
four color classifications. 


The juice was extracted from these 


rd 

bd 
@ ° 2 
BELOw ABOVE 


Climatological data include temperature and rainfall deviations from normal during 1953 to 1956 in Columbus, Ohio. 
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tomatoes and the pH determined. 
One can see from these data signifi- 
cant variations between several of the 
varieties. Ace and Long Red have the 
highest pH, while Early Red and Red 
Jacket have the lowest pH. Within a 
variety, it should be noted that the 
Low U. S. No. 2’s are significantly 
lower in pH value than are the High 


Canned Product 


Apples 
Apple sauce 
Apricots 
Asparagus, Green 
Asparagus, White 
Beans, Baked 
Beans, Green 
Beans, Lima 
Beans & Pork 
Beans, Wax 
Beets 
Blackberries 
Biveberries 
Carrots 
Cherries, Black 
Cherries, Red Sour 
Cherries, Royal Ann 
Corn, W. G., 

Brine Packed 
Corn, Cream Style 


Cranberry Sauce 





Figs 

Grape Juice 
Grapefruit Juice 
Lemon Juice 
Loganberries 
Mushrooms 
Olives, Ripe 


Orange Juice 


U.S. No 


important points: 


L's. These data indicate two 


1. A processor should have know] 
edge of the variety of the to 
mato he is processing. It may be 
necessary to adjust the process 
times and temperatures to pro 
vide adequate sterilization. Using 
careful control 
could blend 


procedures, he 
varieties and per 
haps rest assured that his steril 
ization conditions are safe, thus 
preventing spoilage. 

Quality of the raw material may 
affect 
conditions. 


seriously the sterilization 


As to growing conditions, data in 
Table I\ 


beyond the average canners’ contro] 


show variations which are 


These data should be interpreted with 
the weather data in Chart I. The ex 
tremely low pH in the 1954 season 
should be noted. This should be in 


Group 
Group No. Description 
| Nonacid 


Semi or medium 
acid 


Acid | 


Acid II 


terpreted along with the weather data 
in Chart I. Here one can see the ex 
tremely low temperatures for the 1954 
season. The rainfall among the years 
was about the same. This points out 
one of the factors over which man has 
little control. However, knowledge of 
the effects is most important. 

In conclusion, pH is one of the 
quality control checks many food proc- 
essors have not fully relied upon. It 
is a requiring 
littl Further, 
little cost is required to provide the 
idequate equipment. It is a quality 
control check that will assist in the 
prevention of spoilage. It is one of one 
more important factors accounting for 


simple measurement 


time to accomplish. 


flavor changes in many 
Further, it is most important from the 
standpoint of (1) water treatment, (2) 


waste disposal, and (3) detergent effi 


products. 


ciency. As an example of the latter, 
(Continued on Page 20) 


Examples of 
pH Food Products 


7.0 to 5.3 Corn, Lima beans, and 


Peas 


5.3 to 4.5 Beets and Pumpkin 


4.5 to 3.7 Apricots, Pears and 


Tomatoes 


3.7 and below Applesauce, Grapefruit 


and Pickles 


rable Il. — Fruits and vegetables can be classed in four groups according to acidity. 


Low 2 


4.66 
4.44 
4,34 
4.50 
4.45 
4.63 
4.32 


Low 1 


47) 
4.61 
4.40 
4,54 
4.62 
4.64 
4.43 


Average 


4.58 
4.56 
4.48 
4.51 
4.62 
4.69 
4.39 


High 2 
4.26 
4.64 
4.45 
4.48 
4.75 
4.66 
4.36 


High 1 
4.70 
4.57 
4.73 
4.53 
4.73 
4.86 
4.45 


Variety 


Purdue 1361 
Rutgers 
Red Top 


Peaches 

Pears, Bartlett 

Peas, Alaska 

Peas, Sweet 
Wrinkled Tipton 

Pickles, Dill Kokomo 

Pickles, Fresh Ace 

Red Jacket 

Improved 
Garden State 

Long Red 

Early Red 


Cumcumber 
Pickles, Sour 
4.45 
4.63 
4.48 


Average 4.613 
L.S.D. @ 0.01 level: Quality 


4.5] 
4.74 
4.29 4.31 


4,549 4.49) 
0.078, Variety 


4.44 
4.56 


4.54 
4.60 
4.32 


4.480 
0.102 


Pickles. Sweet 4.48 
4.63 


4.35 
4,533 


Pineapple Juice 
Plums, Green Gage 
Plums, Victoria 
Potatoes, Sweet 
Potatoes, White 
Prunes, Fresh 


Prune Plums Table Ill. — pH relationships between maturities and varieties of tomatoes. 
Pumpkin 


Raspberries, Black 


1953 
4.48 


1954 
4.38 


1955 
4,45 


1956 
4.50 


Average 
4,45 


Variety 
Rutgers 
Improved 

Garden State 4.32 
Ace 4.76 
Average 4.51 


Raspberries, Red 
Saverkraut 
Spinach 
Strawberries 4.36 
4.40 


4.28 


4.50 
4.54 
4.46 


4.50 
4.60 
4,52 


4,42 
4.57 


Tomatoes 
Tomato Juice 


Tomato Puree 


Table IV Effect of pH due to seasonal variations for three varieties of tomatoes at 


Table 1. — pH values of canned foods, comparable stages of maturity. 


OCTOBER, 1957 





Sea Pak Sales Manager Trixler 
“Salesmen prepare menus.” 


Jesse Jewell Salesman Asmussen 
Four-to-package pot pies, “Hot item.” 


Distributors See Squeeze 
In Direct Selling, Fast Deals 


Real hope lies with frozen food 
packers who need expert help in 
getting new product on shelf 


he first separate convention for 
frozen food 
immensely 
convention 


distributors was 
successful. The five day 
Saturday through Wed 
held in the Sherman Hotel 
in Chicago, Sept. 8-12, was well at- 
tended, Crowds at 


nesday 
meetings were 
good; participation in discussions was 
lively. Exhibitors were pleased by in 
terest among conventioneers 

The frozen food packers will hold 
their own convention in March, but 
many were present at the National 
Frozen Foods Merchandising Conven 
tion. It was also the annual meeting of 
the National Frozen Food Distribu 
tors Association. 

The meetings covered a great deal 
of ground covered in previous joint 
conventions. The distributors wanted 
packers to pay discounts (see article 
on this page) but didn’t want to pay 
them 

The pessimists among distributors 


themselves 


saw increasing loss of profit items by 
direct selling, with a trend toward 
fewer distributors and a one-stop sys 
tern of distribution. 

The optimists felt that larger de 
liveries would mean increased profits 
even without a larger total volume 


And the tougher things got in placing 


new items in crowded freezer cabi- 
nets, the more independent packers 
would need expert distributors. Their 
business, they said, was a specialized 
business that could be sold on serv- 
ice, 

The institutional market showed 
more promise for many distributors 
than the retail trade. But the trend 
still seemed to be toward consolida- 
tion of distributors and one-stop de- 
livery. 


FTC Inquiry 

In the corridors and even in open 
meetings, questionable trade practic- 
es were deplored. The advertising 
gimmicks were especially criticized. 
There was no indication that  in- 
creased activity by the Federal Trade 
effect in 
curtailing the number of deals. 


Commission has had any 


1. The advertising deal, where the 
packer offers to pay advertising costs 
of the distributor or the retailer, often 
is nothing more than an outright ef 
fort to buy sales, According to one dis- 
tributor, a retailer was told by a 
packer to send in any sort of an 
advertisement on an item, “just pick 
me up a handbill,” and he would be 

(Continued on Page 24) 


No Discounts? 
Distribs Say, 
‘Slow Payment’ 


Large concerns can 
afford to wait 
for 30 days 


hould packers allow a cash dis- 

count to frozen food distributors? 
Distributors who have been asking 
this question and answering it with 
a solid “Yes,” added a new suggestion 
at the recent National Frozen Food 
Merchandising Convention in Chica- 
go. 
Mike Goldfarb, president of Snow- 
Kist Frozen Foods Corporation, Jer- 
sey City, panel leader of one of 14 
“workarama clinics” held Tuesday 
morning, Sept. 10, in the Sherman 
Hotel, said, “We have started the 
policy of paying within 10 days only 
our accounts which allow a cash dis- 
count. Others are paid in thirty days.” 
This rule meets with some exceptions 
in the case of fruit and vegetable 
freezers. Mr. Goldfarb pointed out 
that generally packers expect payment 
within 10 days even if they don't 
pay discounts. 

One suggestion came from within 
the group that a resolution be made 
by the Nation] Association of Frozen 
Food Distributors to recommend a pol- 
icy of “No discount, slow payment.” 

Walter Greenspan, of Flagstaff Fro- 
zen Food Associates, Inc., noted that 
while this policy would be an excel- 
lent one for a big distributor, the 
smaller distributor would be cut off 
after 10 days. 

The reason the discount has been 
accepted by a major part of the 
food industry is the economic prin- 
ciple that credit costs money. A cash 
discount is supposed to ‘reimburse’ 
the buyer for the difference between 
carrying the credit 10 days and 30 
days. Actually, the cost of discount- 
ing is higher. Mr. Goldfarb calcu- 
lated in a business such as_ his, 
where the turnover is greater than 
15 times a year an average discount 
of 14% on frozen foods would add 
up to a substantial 22% a year. It 
would be profitable to borrow money 
at 8% to take advantage of a discount. 

On the other end of the business, 
Mr. Goldfarb said, the distributor is 
not in the habit of giving a cash dis- 
count. The discount for cash is figured 
into the discount for quantity. But 
the distributor usually gets paid with- 
in the 10 day period — without the 
discount. 
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TENTH ADVERTISEMENT 


Development of the canal system, 


which served this country so well 
before railways took over the burden 


of transportation, enabled 


many 


glass houses to settle permanently 


for the first time. Previously, because 


of the exorbitant cost of overland 
freight, enterprising bottlemakers had 
been forced to move frequently tn an 
attempt to remain in the center of 
their “‘market area.” 


Today, from three modern, strate- 


gically-located plants, Metro serves 
bottlers and packers in all parts of 
the country, offering famous and 
METROmatic 


an assurance of quality glass con 


dependable 


service 


tainers, delivered on an_ unfailing 
schedule, always geared to specifi 


production requirements 


MPANY, ING. 


GLASS CONTAINERS 





of buying 3 or 6 cans at a time at no 
extra packaging cost. Mace hine is 7 ft 
vide, 8 ft. high and 10 in. long 


Knouse Gets Safety Award 
Knouse Food’s Peach Glen, Pa 
plant received the highest safety 
award of the Pennsylvania Manu 
oT facturers’ Association by completing 
~ J 1,000,000) manhours of production 
re vithout a disabling injury. Two other 
| Knouse Foods plants were cited for 
os more than 200,000 accident-free hours 
each for the period from January 
a 1955 through December 1956 


Multiple Package for Juice Quality Control 


A new high speed multiple pack 


; Contoinued from Page 17 


! 
iminig machine ha been recently cle 


ivned and tested b the Container the 
Corporation of Amer Dept. | te) of 


corrosiveness and sanitizing power 
chlorine olutions increase as the 


». Dearborn St, Chicago, IM pH is lowered. Thus, the quatity con 


According to the manufacturer, thi trol technologist should have knowl 
unit loads frozen juice concentrate edge of the pH of the water before 
into 6 unit multiple packages at the establishing the chlorine level of his 
rate of 1,200 cans per minute. Tt can detergent 
load the output of two canning bine 


Most lines fill from 450 to 550 can References 


' te 
er 1. Cameron, E. J., Report on Canned 


Vegetables. J. Assoc. Official Agri 
one operator, and is being leased to cultural Chemists. 23:607-608, 1940 
frozen concentrate cannet Anonymous, Processes for Low-Acid 
i Wes Mail anand he wtelasaiel Canned Foods in Glass Containers 

, - 7 | . (NCA Bulletin 30-L, — Latest Edition) 

to give the retail shopper the option }. Anonymous, Processes for Low-Acid 


This Endless Belt 
Gives Endless Service 


in WA | | 
¢ Processing 
© Packing 
¢ Shipping 


LA PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTING 


Whether your process is Freezing, Canning, Pickling, or Dehydrating, 
a La Porte Belt will carry your product through every operation, plus packag- 
ing, storing and shipping,safely, quickly and economically. Its strong steel 
mesh construction resists loading impacts, prevents creeping, weaving, and 
jumping, and permits the circulation of air, and liquids around products in 
process ... also facilitates cleaning and sterilizing. 


This compact machine requires only 


Available in '%” x 1"; also 1” x 1” in any length and practically any width. 
LA PORTE Ask your Mill Supplier or write 
PA for illustrated literature, prices. 
4 
Fi MAT AND MFG. CO. 


f BOX 124 Dept.A La Porte, Indiana 


Canned Foods in Tin Containers, 
(NCA Bulletin 26-L. — Latest Edition). 


Lord-Mott 
(Continued from Page 11) 


Manager Vernon Rictor for quality, 
color, freshness, tenderness, and flavor. 
Seventeen years’ experience and the 
pleasing sound of a good crisp snap 
of a good flat bean, says Rictor, are 
the bases on which he passes the raw 
product. He has worked for years with 
seed companies to develop superior 
strains for french style packs. His fav 
orite is a flat species known as the 
Bountiful” because he feels it is best 
for slicing, for favor and best in over 
ill upp arance, 

If the raw beans pass inspection 
they are placed on portable belt con 
veyors which carry them through a 
vine and leaf separator, then to the 
shipping room where they are fed to 
machines which snap off the ends. The 
number of women on a snipping belt 
may vary from three to seven accord 
ing to the supply of beans on hand. 

Conveyors then carry the beans to 
the Canning roo where they are 
washed, blanched, slitted and re 
washed. The second washing disposes 
of seeds and smaller pieces. 

The beans are then carried to tables 
where they are packed by hand in 8 
oz., 303 or No. 10 cans. The 303 size 
is the most popular. Machines are not 
used for packing because it is felt that 
hand packing provides an element of 
final inspection machinery can’t afford 
It also precludes any mashing by a 
mie hanvic al dey ice, 

The cans are then moved in rapid 
succession past the automatic salters 
the closing machine which seals them, 
and finally to a continuous, conveyor 
1/¢ ra automat cooke I whic h cooks the 
beans in the can a specified number of 
minutes at a pre-determined tempera 
ture. 

When the cans emerge from the 
cooker the V are ¢ arried by conveyor to 
the cooler and then to the room where 
they are labeled and cased Finally, 
the cases are moved by portable con 
veyor into trucks which carry them to 


storage in the company’s warehouse. 


Some machinery, equipment and sup- 
plies used by Lord-Mott Company, Inc.: 


Snippers Chisholm Ryder Company, Inc 
Can closing machine Angelus Sanitary 
Can Machine Company 

Continuous cooker-cooler 
Dixie-Way Machine Company 
Salt Diamond Crystal Salt Company 
Labels U. S. Printing and 
Lithograph Company 
Trash cleaner American Machinery 
Corporation 
Labeling machines Burt Machine Company 
Cans National Can Company 
Cartons Container Corporation 
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She buys 
first with fecc 
her Cyes wea 


eae 


The appetizing color and shape of your 
foods are salesmen with silver tongues, 
when you let them speak for themselves 
in a beautiful H-A container. For over 50 
years, extensive research in glass packag- 
ing has been combined by Hazel-Atlas 
with exceptional quality and service...to 
provide you with containers that fit the 
personality of your food. Rigid quality- 
controls keep your H-A packages uniform 
in size, shape, clarity and color. They per- 
form efficiently on the filling line and 
display your product at its best. You are 
sure of fast, dependable delivery during 
sales peaks and emergencies, served by 
H-A’s nationwide network of glass plants 
and warehouses. Ask your H-A represent- 


ative or call your nearest H-A office, today. 


JA\ Glamor cw Goan 


HAZEL-ATLAS GLASS 


division of CONTINENTAL (€ CAN COMPANY 


Wheeling, West Virginia 
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’ > fruit and vegetable canning industries. 
What § New: Valve holds desired settings in either 
iutomatic or manual operating sys 

° ° ° tems, and provides flow rate over the 
Supplies * Equipment « Trade Literature full control range by 90° rotation of 
. its lever. This lever rotates a cylin 
drical piston to desired port opening. 

Adjustable radius and _ positioning 

Output readings may be calibrated in features of lever permit easy linkage 

quantities, pounds or ounces, or in to control motor or drive mechanism. 

pieces for weigh-counting. This sys Ball joint snap connection on lever 

tem is also available with coded digi eliminates friction and allows operator 

tal output for connection to « omputers to remove valve instantly for manual 

or central recording station: operation o1 readjustment. Capacity 


ind construction vary with size 


Non-toxic Grease 


After two years of field testing, the 

Union Oil company of California 

Dept. F., 617 West Seventh St., Los 

Angeles, Calif., has developed a cal 

cium soap base non-toxic grease for 

Weighing System eae use in the food processing 

An electronic weighing system has com industry. It will be marketed under 
been devised by Performance Meas - _ the brand name “Alba Grease.” 


urements Co,, Dept. I 15301 W e The white grease manufactured 
MecNichols Rd., Detroit 35, Mich. for Adjustable Port Valves 


from a special type of calcium soap 
the canning industry in production \ new valve developed by Hauck has a buttery texture and contains 
and batch-weighing operations. The Manufacturing Co., Dept. F 124 non-abrasive fillers and additives. This 
system is a combination of a load 136 Tenth St., Brooklyn 15, N. Y combination results in a grease which 
cell with strain gage pickup, and provides accurate control of flow of resists oxidation and rust even in th 
digital indicator air or gas at pressures up to 25 psig presence of citrus and tomato prod 
Accuracy of the system is 0.1 and temperatures up to 400° F. A¢ ucts. It also has good mechanical 
and readability is one part in ten cording to the manufacturer, it is suit stability and water resistance, the 
thousand using four number wheels able for burners on boilers in- the manufacturer said 


with a BURT NON-STOP LABELER 


The Burt Dual Label feed allows the op 


erator to replenish the label supply without 


stopping the labeler. The work flows 
smoothly — non-stop — and you're sure of 


fast, accurate labeling 


the operator is NEVER RUSHED 


BURT BEATS FLEETING TIME! 


BURT MACHINE COMPANY 
401 East Oliver Street R 
Baltimore 2, Maryland ba at 7 


FOOD PACKER 





Continuous Caser 


A new machine automatically opens 
and forms a case, accumulates a load 
and injects it into the case, then glues 
and seals the case. This machine is 
custom-built to handle cases accore 
ing to manufacturers’ 
Some 


packed by this machine are: 


specifications 
items now being automatically 
cartons of 
cereal, cans of paint, milk, and oil 
and packages of sugar. It takes the 
The Quadnu 
matic machine designed by Schroed 
er Machines Corp., Dept. F., New 
Court Ave., Industrial Park, East Sy 
racuse, N. Y. is four machines in one 


4 pneumatic drive 


cans right from the line 


operates th 
Quadnumatic. Cases are selected 
from the end of the 


carried forward one at a time into 


machine and 


the opened and formed position ad 
jacent to the accumulator magazine 
When the required number of pack 
ages and accessories are accumulated, 
the machine will trip 


and the plunger will insert the load 


automatically 


into an opened case. The filled case 
then moves to the gluing and fold 
ing arms of the sealing unit. Glue 
is applied to the 
with skip gap. A single clean glue 


system without moving parts is used 


| 


sa. 
‘it + i mn 


== 


Swivel Joint 


The Chiksan Company, Dept. F. 
330 North Pomona Ave., Brea, Calif 
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flaps of the case 


is introducing a new swivel joint ce 


signed for steam and hot gas service 
called Disepak 


embodies a new design which pet 


The swivel joint 
mits packing units to be replaced 
without removing the joint from the 
line. The outer housing of the joint 

cut apart at the packing chamber 
and both ends are flanged at the cut 
This permits the joint to be parted 
it the 


disk type 


packing chamber where the 


packing seal is located 


The new Disepak has a maximum 


temperature of 600° I and a pres 
sure rating of 300 psi It is available 


in three sizes *%%, %, %, and 1 in 


Seafood Tenderizer 

Dodge & Olcott, Ine., 180 Varick 
St., New York 14, N. Y., has a new 
item—a seasoned tenderizer for sea 
food. This new product is designed 
to quick freezing o1 
cooking. It is a blend of spice, 


lor use prior 
essen 
tial oils, and a tenderizing solution 
vith a small proportion of sodium 
added. Called Spisorama, 


this seasoned seafood tenderizer is in 


benzoate 


i. solution form and ready for immedi 
ite tse 

Seatood to be processed should be 
completely immersed in the solution 
for 30 seconds, then frozen or cooked 


immediately 


REDUCE 


ABC 


PICKING 
BOXES 


PALLETIZE 


STACK EVENLY 
AUTOMATIC DUMP 


REDUCE BRUISE 
DAMAGE 


HAVE LONG LIFE 
SAVE SPACE 


Your orders are assured 


immediate service by 
ABC's vast forest, sawmill 
and factory facilities. 


Write for brochure on mass production and automation 
handling methods with wooden picking boxes—no charge. 


merican Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 





Freezing News 


Promotion « Selling * Research 


” Uti Leto 


KAPTAIN KRUSTY 


Shrimp Packages 

Two new packages one 7 oz, and 
the other 1% Ibs., were introduced to 
the market by Daniel P. Dumas Sea 


foods, Ine Port Lavaca, Texas in 


September. The frozen, peeled and 
deveined shrimp are packaged in a 


waxed overwrap which displays the 


Distributors 
(Continued from Page 18 


reimbursed to the tune of a nickle 
a dozen 

2. A service payment is sometimes 
made to distributors who actually pe 
form a service, This service payment 
is used to even up advertising allow 
ances 

3. Free goods hurt distributors in 
particular. Those who have been hurt 
complain that after spending time and 
effort to build up an item, the retailer 
will report that he is able to get the 
item free through another channel 

Portion control continues to be i 


VY WLEE LIVE: bbs 


Dumas’ brand symbol, Kaptain Krusty 
Jack portions of the overwrap give 
cooking directions and 


Con ktail 


french fried shrimp 


recipes for 


sauce shrimp creole and 


Courtesy Continental Can Company 


Carton for Whole Sun 


Winter Garden Citrus Products Co 
Winter 


packaging six cans of frozen concen 


operative Garden, Fla. is 
trated orange juice in a wrap-around 
carrier. The design of the 6 oz. can is 


idapted to the carrier. 


big selling point in both the institu 
tional and retail markets. Shrimp are 
counted and fish steaks are weighed 
The portion is marked on the outside. 
5. F 
Pak Corporation believes that portion 
control in the institutional pack is an 
important reason behind the growth of 


lrixler, sales manager of Sea 


his « orporation in seven years 

“In institutional selling it is: every 
thing,” Mr. Trixler said. He picked 
up a pack of frozen shrimp from the 
display case at his Exposition exhibit 
‘We give our salesmen a booklet re 
ommending the proper number of 
shrimp per serving, and the cost per 
plate In some cCiuases the salesman 


sits down with the steward and fig- 
ures Out a menu. 

R. W. Asmussen, a salesman for the 
Jesse Jewell’s Frozen Foods, found 
that the new four-to-a-package indi- 
vidual meat and vegetable pot pies 
were a hot item. Convenience is the 
selling point rather than cost contro] 
in the retail trade. 


The Exhibits 

Since the convention was primarily 
for the selling end of the frozen food 
industry, there were few processing 
equipment suppliers. A new freezer 
however, was introduced for the first 
time. This was a contact freezer of 
the Cyclomatic Freezing Systems, Inc. 
Chicago, Ill, It is automatic and uses 
vertical instead of horizontal plates 
The manufacturer claims greater effi 
ciency with freezing in vertical posi 
tions 

The Kaiser Aluminum & Chemical 
Sales, Inc., showed for the first time 
three packaging machine for alumi 
num foil sheets. The Foilcrimp applies 
top sheets to open rectangular con- 
tainers at high speeds; a tray deposi 
tor feeds frozen food trays onto a 
filling line conveyor; and the Roto 
crimp employs a new principle in 
closing rigid aluminum foil containers. 

One exhibit that received consid- 
erable attention was an educational 
display of the U. S. Department of 
Agriculture’s Western Utilization Re 
search and Development Division 
Samples of orange juice, peas, beans 
peaches and strawberries at various 
stages of deterioration were shown. 

Libby, MeNeill and Libby of Chi 
cago showed off its new line of frozen 
concentrated fruit juice combinations 
[wo demonstrators passed out sam 
ples in paper cups to visitors. 
Seabrook, from the 
Seabrook Farms suite at the Ambas 
sador East Hotel, announced a new 
package for frozen foods, A heat-and 
serve item enclosed in a plastic bag 
is dunked into boiling water and 
comes out piping hot 


C, Courtney 


Exhibits, from left, are, Kaiser's Foilerimp, USDA’s time-temperature study, Cyclomatic’s freezer, and Libby's concentrate. 
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Chef Adler Dressi 
The Market Place Chef aes a of 


Adler Food Co., 1177 Diamond Ave., 
Evansville, Ind., is being introduced 


News of Promotion and Selling to the market through a 1¢ twin pack 


promotion. It has been reported that 
the company worked several years in 


its laboratory to develop the new 


tent oF ‘ ( § a } 
ents. Each carton contains a % 07 dressing, and also conducted exten 


Oy sauce, a ci ' 
vial of soy sauce, a can of chow mein sive panel testing with housewives 


noodles, and a can of ready-cooked before placing Chef Adler on the 


beef chic ken or meatless chop suey market This product is distributed 


The customer pays no more for the through brokers and jobbers in eleven 


new convenient package than = sh mid-western states 


would in buving the three items indi Adler also packs jams, jellies, and 


vidually preserves 


oe = 


a3 ven-Flo Pere 


Courtesy Owens-Illinois Glass Company 
New Barbecue Package 


Glaser, Crandall Company, 200 §$ A r ° 
Western Ave., Chicago, IIl., is using a Ns even-flo 
1 new package for its Derby Barbecue 


Senos. A new 32 oz. decanter-style t HOT WATER BLANCHER 


bottle is designed to provide greater 
sales appeal and customer conveni 
ence, 

The decanter is constructed with a 
wide base and a low center of gravity 
to prevent tipping. Its fluted neck 
lends a graceful appearance and as 
sures easy gripping. A diamond pat 
terned base adds a final decorative 
touch. 


Four-color billboard label is slanted With the new Robins Even-Flo 


upwards to stand out on store shelves. Hot Water Blancher, you're assured of per 
Derby Barbecue Sauce is nationalls fect, uniform blanching. Stock feeds into 
distributed. ’ baskets formed by separators on the lower 
wire mesh belt, and is carried steadily through 
the blanching tank. No pile-ups or uneven 
distribution. The top belt eliminates floaters, 

assures thorough immersion of stock. 


Hydraulically operated blanching tank lowers 
for easy cleaning. All parts are readily 
accessible. 


See your Robins 


> 

Representative, ie ROBINS LINE INCLUDES EQUIPMENT FOR PROCESSING 
or write direct for APPLES + ASPARAGUS + BEETS + CORN mi DRIED 

New LaChoy Carton complete details UMA BEANS + MARMALADES + OLIVES + ONIONS + PEACHES: 

A new stronger carton has just been on specifications, PEAS «+ PEPPERS «+ PICKLES + POTATOES. + PUMPKIN 

developed for the three LaChoy chow prices, delivery RELISHES +» SAUERKRAUT + SHRIMP « SPINACH « STRAW BERRIES 

mein dinners. The vignette, in natural information. STRING BEANS + TOMATOES eg? 


colors shows the customer what the 


chow mein dinner will look like on 
the plate. According to the manufac e 
turer, LaChoy Food Products, Arch | ‘AIhOGhhs ANDO COMPANY, INC. 


bold, Ohio, a division of Beatrice 


Courtesy Sutherland Paper Co 


Foods Company, Chicago, Ill., this 


stronger carton construction will re % 713-729 East Lombard Street . Baltimore 2, Md 
duce handling damage i . ’ . 


All six sides of the sealed carton t Manufacturers of Food Processing Equipment Since 1885 


list brand name, product, and con 
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LOOK 


AT YOUR LABEL The Ri 
Everyone else does! Phe Big 
Maybe you're ready New 
for a change. 

Since 1896 GAMSE 1957-58 

LITHOGRAPHING has . 

produced a long list of FOOD 
label successes. Designs PACKER 

originated for you 

without delay Buyers’ 
Write us your needs 


Guide 
today 


Labels of every Will 
Kind for every Be Out 
Food-Packing Need Thi 

Lis 


Month! 
Watch 
For It! 


LITHOGRAPHING CO. INC. 


Baltimore 6, Maryland. 


1,.000-Gallion 


mb aan a8 


Here's a Langsenkamp cooking 
unit that really means business. 
Stainless steel tank holds | ,000 gal- 
lons and is the last word in sanita- 
tion, durability and value 

Inside the tank is a bank of Kook-More Koils fea- 
turing a unique Divided Header for maximum evap- 
orating capacity, greater cooking efficiency. Coils 
are available in copper, nickel and stainless steel. 

Tank shown is equipped with Langsenkamp’s 
three way valve which gives positive, one point 
control of tank contents. Deep dished bottom pro- 
vides efficient drainage and cleaning. Hose spray 
will remove all product from tank interior. 

This is one of the many complete cooking units 
made and guaranteed by Langsenkamp. Sizes range 
from 100 to 1,500 gallons, but the quality never 
varies, Write for full details. 


F.H.LANGSENKAMP CO. 


227 &. SOUTH ST.* INDIANAPOLIS 4, INDIANA 








Washington and You 


Washington Talk Hints 


Bean Canners’ Field Day 


efore a recession can start, even before a boom can 
R end, the economy must be talked into it. If you 
don't talk about a recession you can’t have one. This 
argument appears to be behind the public statements 
of officials of the U. S. Treasury, Federal Reserve Board 
and Department of Commerce. 

While the public words are favorable some of the 
officials seem to be thinking loudly of dire thoughts. In 
past weeks the words “leveling out” and “rolling adjust- 
ment” have been used more often than any time since 
1954 

Maybe next year, go the guesses, the bean canners 
wll be doing big business. Bean canners profit, so the 
legend goes, when money troubles chase the customers 
from fresh porterhouse to canned navies. 

These rumors came on the trail of a U. S. Department 
of Agriculture report that profits of leading food processing 
firms, both before and after taxes, were higher in 1956 
than in any year since 1950 


Tomato Crop Is Down — But those Prices! 


For some Midwest tomato canners there was good 
news. The California crop was 25% below 1956, accord 
ing to the USDA as of Sept. 1. But to other tomato 
packers in the Midwest or East, whose crops had been 
flooded out or dried up, the news was annoying. 

Still more annoying were the prices. The big crop of 
tomatoes last year dragged midwest prices on fancy juice 
down to $2.20 for 46 oz. cans, for most of the year. In 
July the price was still down. By August it was up around 
$2.35 and in September it hit $2.50. Many canners who 
had sold their 1956 production below cost could read 
the prices and could count the few tomatoes that drib 
bled in 


Other Crops 


While the total production of the vegetable processing 
crop pointed to another big year, third largest ever, the 
natural growth of the market kept it from being the 
warehouse-buster of last year. 

Corn was shaping up. Production is 14% below 1956 
Carryover is manageable. Snap beans are up to a brisk 
30% over average, and are selling for 5% more than 
last year. There is reportedly some pressure on the lower 
grades, but prices of quality packs are holding fairly well 


Wilson Catches lt 


rhe hunt for a villain has come to an end, temporarily 
at least. The U. S. Department of Agriculture, accused 
by the friends of the Federal Trade Commission, that 
meat packers are living too easy, has issued a complaint 
against Wilson and Co., Chicago. 

The USDA is responsible for supervising merchandis- 
ing practices of meat packers; FTC supervises all other 
food packers. This is the first complaint involving the 
merchandising practices of a meat packer issued in a 
number of years, 
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Grocers Want Stronger 
Boxes for Frozen Food 


Grocers complain that many frozen 
food packages, espec ially specialties 
Mike too much space in relation to 
their dollar volume. They also feel 
that some packages come apart too 
easily, 

These complaints were reported by 
the Folding Paper Box Association 
of America after surveying 203 food 
and grocery organizations. The asso 
ciation also reported from its survey 
that grocers want more “window’ 
boxes for specialties. The custome: 
likes to see the contents, they said 
As a sales tool it is even better than 
a picture of the contents. 

Generally in the grocery field, this 
isn't true. According to the associa 
tion’s report, the five most important 
elements which give the package ex 
tra sales impact, in order of their 
importance, are 

1. Picture of the product in use 

2. Brand name 
3. Visibility of the product in the 


package 


Picture of the product on the 


package 
High visibility of the product 
name, 


French Style Cut Beans 


from No. 4 and No. 5 sieve size round pod beans 


with the 


Trade Symbol of 
Better Papers 


This month is the 43rd anniversary 
of the Audit Bureau of Circulation. 
The insignia above, which appears 
regularly on the contents page of 
Food Packer, is a symbol of integrity 
in the journalism world. 

To earn the right to display this 
symbol, a publication must prove that 
its circulation figures are accurate. 
Circulation records must be audited 
by representatives of the Audit Bu- 
reau of Circulation, 

These figures tell “who reads” and 
“how many.” 

To the 3,845 members of ABC, in- 
cluding advertisers, advertising agen- 
cies, and publications, these figures 
mean that editors are providing ar- 
ticles that attract and hold readers. 

That's why Food Packer is proud 
to display the ABC symbol that meas- 
ures service to readers and marks in- 
tegrity in reporting circulation facts. 
—Editors. 


ADVERTISERS’ INDEX 


American Can Co. 
American Box Corp. ‘ 
Anchor-Hocking Glass Corp. 


Burt Machine Co. .. 


Cuts on 
5/32” centers 


Continental Can Co. 14-15, 4th Cover 
Food Machinery & Chemical Corp. 3 
Gamse Lithographing Co., Inc. 


Hazel-Atias Glass Co. 


Heekin Can Co. ard Cover 


Langsenkamp Co., F. H. ......... 26 
La Porte Mat & Mfg. Co. oowe . 20 


Malayan Tin Bureayv 3nd Cover 
Metro Glass Co. oe es ehene DO 


Robins & Co., Inc., A. K. . oh owe 
Urschel Laboratories, Inc. cw 


White Cap Co., Sub. of 


Continental Can Co. 14-15 


Classified Advertising 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed 
“blind” 


address box and number shown care of 


When answering advertisements 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


For Sale—Machinery & Equipment 


FOR SALE; 2000 & 3000 gallon St. St. Vacuum 
Tanks with coils. Fitzpotrick Comminuting Ma 
chines Models D & F Sparkler #33-5-28 Steel 
Filters with St. St. Leaves. Nickel Clad Evapora 
tles Tanks-Steel, St St., Aluminum ERRY 
EQUIPMENT CORP., 1405 WN. 6th St., Phila. 22, 
Pa 


One cut 

at right 
angles thru 
center 


VSG ha eee A 


Now, your round as well as flat podded beans can be cut with the Urschel 
Model “W” into the finest, most appetizing French Style Strips for a 
premium pack that brings a premium price. The new unit also gives 
you the advantage of a more standardized operation, since all 
your bean packs can now be made from round podded beans 


For complete information, promptly, write today to 


LABORATORIES 


VALPARAISO 


INDIANA 


SS 
— 


eliminate 
wide slabs 


Bean cut into slabs 


Slabs cut thru center 


Designers and manufacturers of precision, high speed cutting equipment for food products 


OCTOBER, 
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GOT YOUR COPY YET? 
The Best of Food Packer's 


QUALITY 
CONTROL 
CLINIC 


New Booklet Answers Your 
Questions, Describes and 
illustrates Current Practice 
and Equipment 


* 


Here, at last, in one handy 32-page 
reference work, FOOD PACKER presents 
“the best’ of its famous monthly 
Quality Control Clinic, by Dr. Wilbur 
A. Gould. Fully illustrated — charts, 
photos, graphs, data tables. Features 
these and other pertinent subjects 


% Quality control laboratory 
design and operation 


Instruments for quality 
control and evaluation 


Interpretation of quality 
control data 


Automation in food plants 


Variety evaluation in proc- 
essing 


Fill weight data and 
standards 


* 
* 
* 
% Quality control in freezing 
* 
* 
* 


Size classification data 


Here is a complete, up-to-date quality 
control handbook for everyone in your 
organization who has anything to do 


with the control of product quality 


ORDER YOUR COPIES TODAY! 


$1 per copy—Discounts for 
quantities 


5-10 copies. . 10% 25-49 copies. .20% 
11-24 copies. .15% 50 or more. . .25% 


FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


Enclosed is $ Please forward 


promptly copy(ies) of your new 
32-page illustrated booklet, “The Best 
of Food Packer's Quality Control 
Clinic.” 

NAME 

COMPANY 


ADDRESS 


Dr. Fred W. Geise 


Manager, Agronomy Division 
American Can Company 


D' Fred W. Geise, head of the 
Agronomy Division of American 
Can Company is an agriculturalist, 
trained in research, who has been 
working with canning crop problems 
for 30 years. The very nature and 
breadth of his knowledge has been 
an important strength to canners. 

Fred Geise put research into crop 
management. He improved canned 
food quality by starting with the seed. 
He insists that when a superior meth- 
od is found it should be put into 
use 

This is actually the history of can 
ning crop management. Dr, Geise was 
one of many seeking the same ends. 
But one of his associates described 
Dr. Geise as the man who made “raw 
products a gentleman.” 


From the Farm 


Dr. Geise was born on a farm near 
Waterloo, Wis. His family moved to 
Lincoln Neb., when he was in high 
school, He was graduated from high 
school in 1912 and from Nebraska 
Wesleyan University with a B.S. de 
gree in 1916, He received his M.S, 
degree from Chicago University in 
1917 

Then followed several years in edu 
cation and research work, first with 
the U. S. Department of Agriculture 
at Beltsville, Md. and Norfolk, Va 
and later with the University of Mary 
land 

At the University of Maryland he 
was associated with Dr. F. J. Pritch 
ard and Dr. J. B. Norton during the 
development of the Pritchard and 
Marglobe varieties of tomatoes and 
the Washington varieties of asparagus 

During this period he established 
at the University of Maryland what 


may have been the first agricultural 
college canning laboratory. In 1929 
he received his Ph.D. from the Uni- 
versity of Chicago. 


Joins Canco 


The story is told around the Ameri- 
can Can Company that Dr. Geise 
missed a bus to the University of 
Maryland campus one day in the fall 
of 1929. While waiting in Baltimore 
for the next bus, he dropped into 
the Canco office. He found the staff 
in an uproar over a problem of seri- 
ous deterioration of sweet potatoes. 
So the story goes, Dr. Geise exam- 
ined the cans, found the cause of the 
deterioration, and caught the bus 
back to the university. 

Canco hired him on Feb, 1, 1930, 

Since that time Dr, Geise has 
worked continually with canners and 
canning crops. Over the country he is 
quoted by presidents of large corpo- 
rations as well as by head fieldmen of 
small and large corporations. Appar- 
ently, in his long service Dr. Geise 
has guided an enormous number of 
men or stimulated their thinking along 
lines that have been both productive 
and profitable. 

Many of his associates in describ 
ing Dr. Geise’s influence on the can- 
ning industry point to his usefulness 
as a link between raw product re- 
search and canning managemet. 

Dr. Geise follows research devel 
opmets in experiment stations and 
agricultural colleges and points out 
new applications to canners. 

He has encouraged research in ex- 
periment stations. Again and again 
he has talked the staff of one experi- 
ment station or another into tackling a 
local problem in canning crops. 

He believes in precise methods and 
insists that the production of raw prod- 
ucts should be done — expertly. 


NCA Scroll 


One indication of the high regard 
for Dr. Geise among his associates is 
a scroll presented to him by the 
members of the Raw Products Tech- 
nical Advisory Committee of the Na 
tional Canners Association during the 
1957 NCA convention in Chicago in 
February. He was recognized as one 
of the outstanding counsels in the 
raw products field. 

Dr. Geise began his work with the 
American Can Company in 1930 in 
Rochester, N. Y. In 1935 he was 
moved to Chicago, Il. 

Dr. Geise married the former R. 
Carrie Bolton. They have two chil 
dren, Mrs. Leona Devitt of James- 
ville, Wis. and Dr. Charles Geise, 
director of agricultural research of the 
Midwest Division of California Pack- 
ing Corporation at Rochelle, 11. 
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THAT LITTLE EXTRA...) 


MEANS SO MUCH... in Metal Packaging 


Te om ELLA 


er 


en 
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Fifty-six years of metal packaging 
experience becomes an_ integral 
part of your business when your 
product is packed in a metal can 
from Heekin. All of the economies 
and advantages of product planned 
can production, design, color, sales 
appeal and development are yours 
with Heekin Product Planned Cans. 
Remember. ..Heekin Personal Serv 


ice is as close as your telephone 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





Report from Continental’s new Research Center* 


OE MT TTT Mr 


& 


= 


li 


I 


ee 


Te 


re 


In storage rooms like the 
one shown here Continen- 
tal Can researchers test a 
host of canned products in 
temperatures from minus 
10 degrees to 130 degrees 
These studies help Conti- 
nental design the container 
that will give your product 
the longest possible “shelf 
life.” 


In five huge storage rooms with controlled temper- 
atures ranging from sub-zero to 130 degrees Faren- 
heit, Continental technicians gather data that helps 
increase your product's “shelf life.” 

Approximately 100,000 cans of various products 
undergo tests at one time; including meats, fish, 
fruit, vegetables, dairy and bakery goods . . . and 
such non-food items as paints, detergents, chemi- 
cals and anti-freeze. 

Not only are contents tested but the container 
itself gets thorough study, too. Each new structural 
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Eastern Division: 100 E. 42nd St., New York 17 © Central Division: 135 So. La Salle St., Chicago3 «© 
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EXTREME TEMPERATURE TESTS HELP GIVE 
CANNED PRODUCTS LONGER “SHELF LIFE” 


change is evaluated — from beading to side seam 
For example, pre-heating the side seam before 
soldering undergoes exhaustive analysis. Experi- 
ments are also made with various container 
materials 

Controlled-temperature study is merely one phase 
of the vast program underway at Continental Can 
to develop the best container for your product 
through research and development. 

If you have a container problem call Continental 
Can. Our engineers and technicians are availabie to 
help you solve it. 


"TOP AWARD WINNER 
For the excellence of its m ‘ f 


ental’s new $7.50 


7 avy Ht 


0 gO rese 
center has won the honor award of the 
Institute of Architects and the Ct 


tion of Commerce and Industry 





Pacific Division: Russ Building, San Francisco 4 


